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Written By: Gerard Nebesky 



f TOOLS: 



Motar and pestle (1) 
or similar 

Skillet (1) 
heavy-bottomed 



© PARTS: 



Olive oil (1) 

plus more for serving 

Bell pepper (1) 

cut into 1 A>" wide strips 

Nora or Cascabel chili (1) 
Salt (1) 

Chicken (6) 
bone-in, skin-on 

Garlic cloves (8) 

Onion (1) 
diced 

Tomato (15 oz) 
with juices 

Chicken stock (1) 

Paprika (1) 

Saffron threads (1) 

Clams (6) 

Rice(1) 
medium grain 

Shrimp (6) 
heads on 

Mussels (6) 

Green beans (8 oz) 
cut into 2" pieces 

Chickpeas (1) 

Rockfish (8 oz) 
cut into 2" chunks 
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Lemon (2) 

cut into wedges 

Parsley (1) 
chopped 



SUMMARY 

There's never a dull moment when Gerard Nebesky arrives on the scene. With his giant 
paella pans, buckets of ocean-fresh seafood, baskets of farm fresh vegetables, plus 
assorted knives, spatulas, platters and bowls, Gerard travels with all the ingredients 
required to create a major culinary event. Add heaping portions of Gerard's own personal 
charm and dazzling energy, and you have a truly memorable food experience. 

Serves 6-9. 
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Heat a 12" heavy-bottomed skillet over medium-high heat. Add the olive oil, red bell 
pepper, and Nora chile and saute until lightly browned, about 3-5 minutes. Season with salt 
and remove from pan. 

Place chicken in pan, skin side down, and season with salt. Brown thoroughly on all sides, 
about 8-10 minutes. Add onions and garlic. Cook until the onion is translucent, about 12 
minutes. 

Add the diced tomatoes and cook until syrupy, about 10 minutes. Add the chicken stock 
and bring to a boil over medium-high heat. 

Crush the saffron and smoked paprika in a mortar and pestle, then stir into the sauce. 
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• Add the clams, and remove them as they open, about 5-10 minutes. 

• Pour the rice evenly into the pan and let it settle to the bottom, do not stir. Nestle the 
shrimp, mussels, green beans, and chickpeas into the paella. Adjust the heat to maintain a 
brisk simmer. 

• Turn the shrimp to cook them thoroughly. Arrange the bell peppers and fish on top. Add 
lemon wedges and parsley. 

• Allow the rice to cook until all of the liquid is absorbed, about 20-30 minutes. If you need 
more liquid, add more chicken stock. 

• Let stand 5 minutes, then drizzle with olive oil. Serve and enjoy! 



In addition to his traditional chicken and shrimp paella, Gerard also whips up a vegan version in 
one of his other giant paella pans, the largest of which actually has a trailer hitch and wheels so 
it can be transported. 
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